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Every  now  and  then  for  a  Sunday  or  company  dinner,   especially  in  summer, 
nothing  goes  to  the  spot  like  fried  chicken.     Steaks,   chops,   roasts  or  stews  — 
none  of  these  quite  fill  the  bill  like  chicken,  cooked  to  a  delicious  brown  in 
the  frying  pan. 

Most  of  us  have  fixed  fried  chicken  many  a  time.     Cousin  Susan  says  frying 
chicken  is  so  easy  anyone  can  do  it  without  half  trying. 

But  haven't  you  noticed  that  some  fried  chicken  is  better  than  other?  Even 
in  a  simple  cooking  process  like  this,  certain  little  points  bring  better  results. 
Maybe    you'd  like  to  hear  just:  how  the  Recipe  Lady  fries  chicken  and  compare  it 
with  your  way  of  doing  it. 

Better  mention  the  chicken  itself  before  we  go  into  the  cooking.    Of  course, 
you  know  that  a  plump  young  chicken  is  best  for  frying.    "When  you  have  selected 
your  young  chicken,  the  first  thing  to  do  is  to  remove  the  pin  feathers.  Then 
wash  the  chicken,  draw  it  and  cut  it  into  pieces  suitable  for  serving.    Then  wipe 
these  pieces  dry. 

How  sprinkle  each  piece  with  salt  and  pepper.    And  rub  it  well  with  flour. 
That  flour  helps  keep  the  juice  in  during  cooking  and  makes  the  delicious  brown 
coat  over  the  surface  when  the  chicken  is  fried. 

The  Recipe  Lady  uses  a  big  heavy  skillet  with  high  sides  —  either  iron 
or  cast  aluminum  will  do.    A  heavy  skillet,  you  know,  holds  the  heat  more  evenly 
•;  than  a  thin  one.     She  puts  into  this  skillet  a  generous  quantity  of  well-flavored 
fat  and  heats  it  to  just  below  the  smoking  point. 

This  matter  of  the  temperature  of  the  fat  has  a  lot  to  do  with  the  success 
of  your  fried  chicken.     If  the  fat  is  too  hot,  naturally,   the  chicken  is  likely 
to  burn.    Also  when  fat  gets  hot  enough  to  smoke,   its  flavor  is  spoiled.    On  the 
other  hand,   if  the  fat  isn't  hot  enough,  the  chicken  may  come  out  greasy. 

Well,  when  the  fat  is  just  right,  in  goes  the  chicken  —  the  larger  and 
thicker  pieces  first.    Be  sure  each  -piece  is  surrounded  by  the  hot  fat.  Then 
partly  cover  the  skillet  and  watch  the  chicken  closely  so  it  won't  scorch. 
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Turn  the  chicken  -until  it  is  a  nice  golden  brown  color."  Then  reduce  the 
heat,  and  cook  the  chicken  until  it's  tender,  then  lift  each  piece  out  onto  paper 
to  absorb  the  excess  fat.    As  you  remove  the  larger  pieces  from  the  frying  pan, 
replace  them  with  the  smallest  pieces.    Then  all  will  be  fried  about  the  same  time. 

Did  I  hear  someone  mention  gra,vy?     I  thought  so.     Want  to  hear  how  the 
Recipe  Lady  makes  the  gravy  to  go  with  the  fried  chicken?     She  uses  the  fat  left 
'in  the  skillet  after  frying  the  chicken.    For  each  two  tablespoons  of  fat  she 
allows  two  tablespoons  of  flour.  She  cooks  the  fat  and  the  flour  together  for  a 
few  minutes,  stirring  constantly.    Then  she  adds  one  and  a  half  cups  of  milk. 
She  cooks  this  mixture  until  it  is  thick.    Here  is  a  good  place  to  taste  the 
gravy  and  add  any  pepper  or  salt  that  it  may  need.     Sprinkle  finely  chopped  parsley 
over  the  gravy  and  serve  it  hot  with  the  chicken. 

Let's  plan  our  Sunday  dinner  now  and  build  it  around  fried  chicken. 
Something  cool  and  colorful  to  start  the  meal  with.    How  about  a  jellied  fruit 
juice  appetizer?    All  right.     For  the  first  course,  jellied  fruit  juice,  chilled 
and  served  in  little  glass  cups.    Then,  Fried  chicken;  Mashed  or  boiled  potatoes 
and  gravy;  Green  peas  buttered;  Sliced  cucumbers.    And,  for  dessert,  Floating 
island  served  with  crisp  icebox  wafers. 

Would  you  like  to  hear  that  menu  once  again?    Jellied  fruit  juice;  Fried 
chicken;  Mashed  or  boiled  potatoes  and  gravy;  Green  peas;   Sliced  cucumbers;  and, 
for  dessert,  Floating  island  and  Ice-box  wafers. 

These  are  the  days  to  make  the  most  of  your  ice  box.    And  here's  a  recipe 
for  ice-box  cookies,    "wine  ingredients. 

l/2  cup  of  butter 

3/^  cup  of  light  brown  sugar 

1  egg 

2  cups  of  sifted  flour 

2  teaspoons  of  baking  powder 
l/h  teaspoon  of  salt 

1  teaspoon  of  cinnamon 

3  tablespoons  of  granulated  sugar,  and 
Almonds  or  pecans  in  halves 

I'll  repeat  that  list  of  nine  ingredients.  (HEPEAT) 

Cream  together  the  butter  and  brown  sugar.    Add  the  well-beaten  egg.  Sift 
together  the  flour,  baking  powder  and  salt  and  add  this  to  the  first  mixture.  On 
a  lightly  floured  board  make  a  roll  of  dough  about  three  inches  in  diameter. 
Wrap  it  in  waxed  paper  and  put  it  away  in  the  refrigerator  for  several  hours  or 
overnight . 

When  you  are  ready  to  make  the  cookies,   slice  this  roll  wafer  thin  with  a 
sharp  knife  and  sprinkle  each  slice  with  a  mixture  of  cinnamon  and  granulated 
sugar.    Press  a  nut  in  the  center  of  each  cookie.    Bake  in  a  moderate  oven 
(350  degrees)  for  about  ten  minutes  or  until  lightly  browned.     Store  in  air- 
tight containers. 
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